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Regulation
Number

Food

Regulation and Sampling Plan

a)  has been heat processed after sealing
at a temperature and for a time sufficient
to destroy all spores of the species Clos-
tridium botulinum: or

b)  contains not less than 9 percent salt,
as determined by the official method; or

c)  is customarily cooked before eating;
or

d)  is frozen and the label carries the fol-
lowing statement on the principal display
panel in the same size type as used for
the common name "Keep Frozen Prior
to Use."

44. Table XI
Parti,
items P.I
and S.4
combined

(1) Potassium and/
or sodium nitrate in
meat binder for dry
sausage, preserved
meat and preserved
meat by-products
prepared by slow
cure processes

(1) When the meat binder is used in ac-
cordance with label instructions, whether
potassium nitrate or sodium nitrate are used
separately or in combination, the total
amount of such nitrates thereby added to
each batch of dry sausage, semi-dry sau-
sage, preserved meat or preserved meat by-
products shall not exceed 0.32 ounce per
100 pounds or 200 ppm calculated prior to
any smoking, cooking or fermentation.

(2) Potassium and/
or sodium nitrate in
cover pickle and dry
cure employed in the
curing of preserved
meat and preserved
meat by-products
prepared by slow
cure processes

(2) When the cover pickle or dry cure is
used in accordance with label instructions,
whether potassium nitrate or sodium nitrate
are used separately or in combination, the
total amount of such nitrates thereby added
to each batch of preserved meat or pre-
served meat by-products shall not exceed
0.32 ounce per 100 pounds or 200 ppm
calculated prior to any smoking, cooking
or fermentation.

(3) Potassium and/
or sodium nitrate in
dry sausage, semi-dry
sausage, preserved
meat and preserved
meat by-products
prepared by slow
cure processes

(3) Whether potassium nitrate or sodium
nitrate (is) are used separately or in combi-
nation, the total amount of such nitrates
added to each batch of dry sausage, semi-
dry sausage, preserved meat or preserved
meat by-products shall not exceed 0.32
ounce per 100 pounds or 200 ppm, calcu-
lated prior to any smoking, cooking or fer-
mentation.